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Abstract. This	 study	aims	 to	assess	 the	addition	of	 rice	and	coconut	 flour	blends	on	cookies	 formulation,	
composition	and	acceptability.	For	the	cookie	formulations	the	following	ratios	between	coconut	flour	and	rice	
flour	were	used:	100:0,	50:50,	30:70. Moisture,	ash,	fat,	protein,	total	carbohydrates	of	raw	flours	and	cookies	were	
determined	by	AACC	(2000)	methods,	while	sensorial	evaluation	was	carried	out	using	a	9	points	hedonic	test.	
Coconut	flour	was	characterized	by	a	high	content	of	ash	(5,09%)	and	proteins	(17.2%)	comparatively	to	rice	flour. 
Blending	coconut	and	rice	flours	at	different	proportions	led	to	cookies	with	enhanced	protein,	ash	and	fat	content	
(p<0.05). Sensory	analysis	revealed	that	blends	of	rice	and	coconut	 flour	can	be	successfully	 incorporated	 into	
gluten	free	cookies,	resulting	in	products	with	pleasant	flavor	and	taste. Coconut	flour	possesses	good	nutritional	
properties	which	could	be	utilized	for	value	addition	of	baked	goods.
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Introduction. Coconut	flour	is	obtained	from	
coconut	 residue	 taken	 after	 the	 extraction	 of	
the	coconut	milk.	Coconut	 flour	 is	a	good	source	
of	 dietary	 fibre	 and	 can	 be	 added	 to	 bakery	
products.	 It’s	 characterised	 by	 high	 functionality	due to properties such as: prevention of chronic 
diseases,	 e.g.	 diabetes	 mellitus,	 cardiovascular	
diseases	(CVD)	and	colon	cancer	(Trinidad	et al.,	
2006).The	celiac	disease	 in	 susceptible	people	 is	
gluten	 induced/sensitive	 entropy	 characterized	
by	damage	of	 small	 intestinal	mucosa	 caused	by	
gliadin	 fraction	 of	 wheat	 (Rai	 et al.,	 2014).	 Rice	
is	 one	 of	 the	 most	 suitable	 cereals	 for	 gluten-free product formulations due its nutritional 
quality,	hypoallergenic	properties,	easy	digestible	
carbohydrates	and	very	good	sensorial	properties	
(Man	et al.,	2014).
Aims and objectives.	This	study	aims	to	as-
sess	the	addition	of	rice	and	coconut	flour	blends	
on	 cookies	 formulation,	 composition	 and	 accep-
tability.
Materials and methods.	The	ratios	between	
coconut	 flour	 (CF):	 rice	 flour	 (RF)	 were	 100:0,	
50:50,	30:70;	other	ingredients	used	were	maple	
syrup	(120%),	butter	(70%),	egg	powder	(40%),	
ammonium	bicarbonate	(2%),	sodium	bicarbonate	
(2%)	and	were	expressed	as	a	percentage	of	 the	
blend	 flours	 weight	 (considered	 as	 100%).	 The	
raw	 materials	 were	 purchased	 from	 specialized	stores. Butter	 and	 maple	 syrup	 were	 creamed	
using	an	electric	hand	mixer	at	medium	speed	for	
5	min,	then	egg	powder	and	blends	of	rice:coconut	
flours	were	added;	the	total	time	of	mixing	was	30	
min.	 The	 dough	was	 cut	 using	 a	 circular	 shaped	
cookie	cutter	of	5	cm	diameter.		Baking	was	carried	
out	 in	 an	 electric	 oven	 (Zanolli	 Teorema	 Polis	
PW)	at	180˚C,	15	min.	Moisture,	ash,	 fat,	protein,	
total	 carbohydrates	 of	 raw	 flours	 and	 cookies	
were	determined	by	AACC	(2000)	methods,	while	
sensorial	 evaluation	 was	 carried	 out	 using	 a	 9	points hedonic test.
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Results and Discussion.	 CF	 was	 character-
ized	 by	 a	 high	 content	 of	 ash	 (5,09%)	 and	 pro-
teins	 (17.2%)	 comparatively	 to	 RF.	 Similar	 re-
sults	 were	 reported	 by Sujirtha	 and	 Mahendran	
(2015);	Torbica	et al.,	(2012)	for	CF	and	RF,	with	
slight	differences	due	 to	 geographical	 origin	 and	
processing	procedures.	Blending	CF	and	RF	at	dif-
ferent	proportions	led	to	cookies	with	significant	
higher	protein,	ash	and	fat	contents	(p<0.05).	In-
creased	amount	of	CF,	more	then	50%,	led	to	cook-
ies	with	high	moisture	content,	which	negatively	
influenced	 their	 texture	 (fig.1)	and	conservation. 
Sensory	analysis	revealed	that	blends	of	rice	and	
coconut	 flour	 can	 be	 successfully	 incorporated	
into	gluten	free	cookies,	resulting	in	products	with	
pleasant	flavor	and	taste	(fig.1).
Fig. 1. Sensory	characteristics	scores	for		gluten-free	
cookies	from	coconut	and	rice	flours
Conclusion. The	 obtained	 results	 indicate	
that	blends	of	RF:CF	could	be	used	for	gluten	free	
for	mulation,	although	they	need	to	be	optimized,	
especially	 when	 the	 coconut	 flour	 proportion	 is	
increased	by	more	 than	50%.	Coconut	 flour	pos-
sesses	good	nutritional	properties	which	could	be	
utilized	for	value	addition	of	baked	goods.
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Tab. 1.	Moisture,	ash	and	protein	content	of	raw	flours	used	for	cookies	formulation
Flour Moisture, % Ash content, g% Protein content, g%
Coconut	flour	(CF) 12.22±0.2 5.09±0.1 17.2±0.1
Rice	flour	(RF) 9.86±0.1 1.212±0.01 6.9±0.15
Mean	value	and	standard	deviations	of	three	independent	determinations
Tab. 2. Proximate	composition	of	cookies	obtained	using	coconut:rice	flours	blends
Parameters, %
Moisture Total fat
Total 
carbohydrates
Protein Ash
Samples
CF:RF		100:0 19.48±0.2 22.40±0.2 17.20±0.2 21.60±0.3 3.10±0.1
CF:RF		50:50 12.83±0.1 20.25±0.1 17.54±0.2 19.05±0.3 2.72±0.1
CF:RF		30	:70 7.9±0.05 15±0.1 15.87±0.1 19.90±0.2 2.32±0.1
Mean value and standard deviations of three independent determinations
